
CLASSIC MARGARITAS HANDSHAKEN 
MARGARITAS

16oz. -  14   |  27oz. - 19
CLASSIC LIME

FLAVORED
STRAWBERRY | RASPBERRY | MANGO

16oz. - 15  |  27oz. - 20

16oz. -  14   |  27oz. - 19

TROPICAL DRINKS

SANGRIA SWIRL MARGARITA
This tasty drink starts out with our homemade
red sangria then swirled with our famous frozen 

classic margarita. 14

SANGRIA 
White or red sangria topped with fresh fruit. 14

WINE LIST

CERVEZA 
IMPORT

Corona·Corona Light · Corona Familiar·Modelo Especial 
Negra Modelo·Pacifico·Victoria·Dos Equis Lager 
Dos Equis Ambar·Bohemia·Tecate·Sol·Heineken

6

DOMESTIC
Miller Lite·Bud Light·Budweiser
Coors Light·O’Douls (Non Alcoholic)

5.50

sangria
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SPECIALTY MARGARITAS

on the rocks or frozen

LA HACIENDA
CLASSIC MARGARITA
ON THE ROCKS

LA HACIENDA
FROZEN STRAWBERRY
MARGARITA

MANGO SMASH HAND SHAKEN MARGARITA

ORIGINAL HAND SHAKEN MARGARITA

Spellbound Merlot 
California 8/30

Hess Shirtail Ranches Chardonnay 
California 8/30

Chateau Souverain Cabernet Sauvignon
California 8/30

Canyon Road White Zinfandel 
California 7/26

Caposaldo Pinot Grigio  
Italy 7/26

Line 39 Pino Noir
California 7/26

MEXICAN MAI TAI
OUR VERY OWN RECIPE! Starts with our famous margarita, 

Parrot Bay Coconut Rum, White Rum, Midori and a blend of fruit juices
topped with Myers Dark Rum. A Must Try!  16oz. - 15·27oz. - 20

MOJITO 
Don Q Limon Rum, muddled mint leaves, fresh lime juice, simple syrup 

and soda water. ·14

ULTIMATE PINA COLADA 
Parrot Bay Coconut Rum, White Rum, Cream of Coconut 

and pineapple juice.·14

CADILLAC MARGARITA
Corazon100% Agave Tequila, Gran Gala Orange Liqueur and

sweet and sour mix.

ULTIMATE MARGARITA
Corazon100% Agave Tequila, Cointreau Orange Liqueur

and sweet and sour mix.

THE ORIGINAL HAND SHAKEN MARGARITA
Corazon100% Agave Tequila, Cointreau Orange Liqueur, 
agave nectar and fresh lime juice. Served in a rocks glass. 15

MANGO SMASH HAND SHAKEN MARGARITA
Corazon100% Agave Tequila, Cointreau Orange Liqueur, mango puree,
fresh lime juice and chamoy. Served in a tajin salt rimmed glass. 15

JALAPENO HAND SHAKEN MARGARITA
Tanteo Jalapeno Tequila, Cointreau Orange Liqueur, agave nectar 

and fresh lime juice. Spicy! Served in a rocks glass. 15

            







  

          
 

    

        

          

 
  

         
            
             

 
            

   

   
         

  

  
       
        

  

 
        

 

       
    

  

  
   

 

    

 
 

  

 
 

    

   

mis amigos, welcome to la hacienda de los fernandez. mi casa es su casa!
Since the early 1970’s I have been captivated with the many wonderful flavors that Mexican cuisine has to offer. With that in mind,
I spent five years on a grand and fascinating venture exploring the art of Mexican food. I discovered many recipes including my 

personal favorites, directly from where they originated.

I selected dishes primarily from the Northern border towns (which is where I’m from), but have included recipes from South and 
Central Mexico as well. I put much thought and hard work into creating this unique menu and finally in July of 1976 - I opened my

first Mexican restaurant. 

With experience spanning greater than forty five years. I feel I have mastered the true and original flavor of Mexican foods. 
My philosophy is that when you come to La Hacienda De Los Fernandez to enjoy real Mexican food, you are entitled to it and this is
exactly what you will receive. We want to provide you with a large variety of delectable Mexican foods from which you may choose 

to enjoy. At La Hacienda De Los Fernandez, all of our food products are made on site. 
Each day we bake tortillas and prepare fresh salsa and chips. Every dish is prepared to order for your pleasure.

GRACIAS AMIGOS AND PLEASE ENJOY!

SEAFOOD FAVORITES
Choice of corn or flour tortillas

CHIPOTLE SALMONWild caught grilled salmon topped with a
chipotle garlic sauce. Served with black beans, Spanish rice and salad
25.99

CAMARONES A LA PLANCHA Shell-on butterflied grilled shrimp
sauteed with a garlic butter sauce. Served with Spanish rice and salad
21.99

CAMARONES A LA DIABLA Sauteed shrimp with grilled onions in
a SPICY”chile de arbol sauce. Served with Spanish rice and salad 
22.99

CLASICOS MEXICANOS
Served with frijoles refritos (refried beans), arroz (Spanish rice) 

and choice of tortillas

CHILAQUILES CON POLLO Shredded chicken and corn tortilla chips sauteed
with three sauces topped with melted yellow cheese. 
(Owners Favorite) 17.99

TRADITIONAL CHILAQUILES Shredded chicken, onion, jalapeno peppers and
corn tortilla chips sauteed in a green tomatillo sauce, topped with sour cream
and queso fresco 17.99· Add eggs - 2.5

CHILE RELLENO DE QUESO Poblano pepper covered in a fluffy egg batter
stuffed with Mexican cheese topped with a mild sauce 17.99 

GUISADO DE PUERCO Mexican style pork stew in red sauce 19.99

HOMEMADE TAMALES (3) Pork tamales served in corn husks with 
a dollop of sour cream 16.99
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